


— cocktails menu —

ofrenda	 $16500
Pisco de Charqui, K'oa liquor and coca leaf, 
Vermouth Martini Dry, Amargo Obrero
profile: Smoked, complex, aromatic
Allergen: Animal protein

coya raymi	 $16500
Carob Príncipe de los Apóstoles Gin,
Amaro del Norte, tuna cordial, Drupa liquor
Profile: Fruity, spicy, herbal
Allergen: Clove, anise

pachay	 $16500
Pumpkin cachaça, tobacco liqueur,
Antica Fórmula, Fernet Branca, Cachi bitter
Profile: Complex, intense, sweet
Allergen: cactus Fruit, cachi paprika

agua del sol	 $17700
Fernet Chola, Hidro-Sol, St-Germain,
Prosecco Prima Prova Glera
Profile: Floral, herbal, light
Allergen: Non

yvy maraey	 $16500
Forest earth distillate, cashew liqueur, sage soda
Profile: Fresh, minty, earthy
Allergen: Walnuts



monte arriba	 $16800
Singani, Río Paraná water, Strega
Vermouth Giovannoni torrontés
profile: Vinous, fresh, herbal
Allergen: Seaweed

karu hára	 $16500
Tree honey, Cerveza de palo Florería Atlántico
x Antares avagha paste, Bacardí Oro
profile: Sweet, intense, malty
Allergen: Barley, wheat, beans

wenu	 $19700
Príncipe de los Apóstoles Rosa Mosqueta Gin,
calafate, organic yogurt, Cocchi Americano Rosa,
Patagonian berry sorbet, bubbles 
profile: Sweet, fruity, delicious
Allergen: Lactose, berries 

patagones	 $19700
Jerez Lustau Palo Cortado of enoki,
maqui liqueur, Vermouth Carpano rosso, soda water
profile: Umami, fruity, bubbly
Allergen: Mushrooms, berries

pehuén	 $17700
Cognac Hennessy VS, Hendrick’s Gin,
Pehuén Orgeat, Falernum of Merken
profile: Tropical, nutty, fresh
Allergen: Nuts, cloves

el último pueblo	 $16500
Príncipe de los Apóstoles Gin, Oceanic wine,
Estuary sweet, Talisker 10 years
profile: Martinish, maritime, dirty
Allergen: Crustaceans



— n/a (no alcoholic) cocktails —

colonia luján	 $13700
N/A Sake, ginger honey, rice vinegar, orange
Profile: Sesame, fresh, slightly spicy
Allergen: Sesame

ostende	 $13700
Anise and mandarin, Antares IPA N/A beer,
citrus lemonade
Profile: Hoppy, citrusy, aniseed
Allergens: Barley, wheat, anise

gente del este	 $13700
Pyrus pear N/A cider, cranberry,
elderberry nectar from China Müller,
torrontés vinegar
profile: Floral, Fruity, Fresh
Allergen: Non



apóstoles con flores	 $15100
Príncipe de los Apóstoles Rosa Mosqueta Gin,
elderberry shrub and K'oa flower, ginger ale
profile: Floral, aromatic, slightly sweet
Allergen: Non

medialuna y membrillo	 $15100
Príncipe de los Apóstoles medialuna quince Gin,
Mascarpone cheese, tonic water
profile: Frutal, floral, silky
Allergen: lactose, wheat

— long drinks -
de vodka pan

pan de coco	 $15100
Vodka Pan, coconut oil, Caol Ila 12 years, tonic water
profile: Frutal, complex, delish
Allergen: Coconut

pan con api	 $15100
Vodka Pan cooked with purple corn, Api distilled,
tonic water
profile: Floral, vegetal, fresh
Allergen: corn

— los tónicos -
de apóstoles 



— las cholas -
burbujeantes

chola tonic	 $14500
Chola, tonic water
profile: Herbal, Intense, Fresh
Allergen: Non

chola with ginger and pear	 $14500
Chola, pear Eau De Vie, ginger ale
profile: Frutal, Herbal, Spicy
Allergen: Non

chola and prosecco	 $14500
Chola, Prosecco Prima Prova, white Absenta
profile: Herbal, Complex, Bubbly
Allergen: Non

— classics -

résonance	 $17200
Vermouth Martini Dry, yellow Chartreuse,
white Absenta

hesperidina sour	 $15100
Hesperidina, honey water, lemon juice,
orange blossom water

bloody mary	 $15800
Vodka Pan, deviled sauce, tomato juice, lemon,
Yiyo El Xeneize pickles



hugo spritz	 $25200
St-Germain, Prosecco Prima Prova, soda water, 
fresh mint leaves

daiquiri	 $14800
Ron Bacardi Carta Blanca, sugar, lemon

manhattan	 $18700
Bourbon Jim Beam, Vermouth Carpano rosso, Angostura

gimlet atlántico	 $18100
Gin Hendrick’s, Atlantic cordial, Fino Lustau Jerez

old fashioned	 $18900
Bourbon Jim Beam, sugar, Angostura

fernet cola	 $13900
Fernet Branca, cola soda

penicillin	 $19500
Old Parr, Peat Monster, ginger honey, lemon

hanky panky	 $15900
Príncipe de los Apóstoles Gin, Vermouth Carpano rosso,
Fernet Branca

gancia en el mar	 $14800
Americano Gancia Aperitif, pink grapefruit, green tea soda,
and Atlantic Ocean water

paloma	 $19900
Tequila, mezcal, pink grapefruit, lime, soda water, salt

sazerac	 $19900
Bourbon Jim Beam, Cognac Hennessy, Peychaud's,
Angostura, white Absenta



— martinis -

martini atlántico	 $15900
Bombay Sapphire Gin, Vermouth Giovannoni torrontés,
Cocchi Americano, smoked salt, Mendoza black olives

api martini	 $15100
Api distillate, Fernet Chola, Vermouth Martini Dry,
Talisker 10 years

espresso martini	 $15100
Vodka Pan, Cognac Hennessy, espresso coffee, Borghetti,
Florería Atlántico Cocoa cream

garúa martini	 $15900
Príncipe de los Apóstoles Gin, Vermouth Giovannoni
torrontés, rainwater from Buenos Aires, Sambuca

— negronis —

el boogy de lelo y lili	 $15100 
Vodka Pan, Cocchi Americano, uña de gato bitter

balestrini	 $17800
Príncipe de los Apóstoles Gin, Campari, Amaro Averna,
Atlantic Ocean water, smoked eucalyptus

la chofeta	 $15100
Campari, Le Muscat, pine mushrooms, Cariló sand



— los clericós —

cordillerano	 jar $39000 | glass $15900
Vermouth Giovannoni torrontés,
apricots, mountain weeds, Prosecco Prima Prova Glera

pueblo abierto	 jar $39000 | glass $15900
White wine blend,
pear and lavender distillate, Florería Atlántico mandarin liqueur, 
pink grapefruit, wild honey

sangrada	 jar $39000 | glass $15900
Blend of Atlantic wines,
mate, and citrus fruits



— non-alcoholic —

— beers, cider & wine —

still/sparkling mineral water 750 ml	 $4000

acqua panna still water	 $16000

san pellegrino sparkling water	 $16000

antares lager (draft)	 $6500

antares especial (draft)	 $7000

antares limited edition (can)	 $7200

non-alcoholic beer (can)	 $7200

sidra pyrus pear	 $9500
patagonia argentina

sparkling blond 750 ml	 $38000
wine 0% alcohol

sparkling brunett 750 ml	 $38000
wine 0% alcohol
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